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Japanese tableware has been
dramatically developed when
"Chanoyu," Japanese traditional tea
ceremony, formed its style in the 16th
century. Since hospitality was the
essence of "Chanoyu," Japanese
potters have diligently created
exquisite design of the Japanese
tableware for a cordial service to the
ceremony guests. Compared with
Western tableware, it may not be easy
to dish up foods on Japanese
tableware for its unique but intricate
design. However, thanks to its elegant
shape, delightful color and heart-
warming touch, Japanese tableware
surely gets greater attention of the

people in the world.
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